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BAS I C - ABSTRACT : 

NOVELTY - Konjac and gel lan gums or other non-thertnoreversible gel -forming polymers 
imparting excellent properties for edible films already containing carrageenan 

DETAILED DESCRIPTION - A liquid composition for casting into an edible film, 
comprises a uniform mixture of (a) 2-35wt% carrageenan, (b) 5.35wt% gellan gum or 
konjac gum, {c) 5-35wt% starch(es) and/or alginate(s), and (d) 8-35wt% water. 

INDEPENDENT CLAIMS are also included for an edible casing film prepared by forming 
and drying a film prepared from a liquid composition 

USE - The film can readily be processed to form casings , bags or other packaging 
useful in the food industry 

ADVANTAGE - The composition overcomes the inherent thermoreversibi 1 i ty of 
carrageenan gel, and does not disintegrate from exposure to hot or boiling water 
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